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Year 2 Project Sum m ary

Th e  O riginal intent of th e  grant project w as to b e  sm all scale  and
regional in nature  and w as de signed  to se rve  as a m odel for goat farm ers to
h elp th em  plan and develop a farm stead ch e e se  plant and m ark e t regional
products.  Th e  em ph asis w as on:
• Form ing an alliance  w ith  oth e r north e rn W isconsin goat m ilk

producers in se e k ing an outlet for th e ir m ilk .
• Creating and m ark eting prototype farm stead goat ch e e se s.
• D e signing, te sting and sh aring a m eth od of m ark eting regionally

produced  goat m ilk  ch e e se s.
• Publish ing a docum ent th at w ill clearly outline  th e  steps re q uired in

setting up a farm stead goat ch e e se  facility.

Th e  long-te rm  b enefit of th is project to W isconsin agriculture  is to
provide  a m ark et for com m e rcially-produced  goat m ilk  in north ern
W isconsin and for regionally-produced  goat m ilk  ch e e se s.  Th e re  is a
derivative  e ffect for regional busine sse s th rough  added sale s of a uniq ue
product, and to supplie rs of raw  m ate rials and pack aging.

Th e  sh ort-term  b enefit is to provide  oth e r goat farm e rs w ith  th e
inform ation th at w ill h elp th em  determ ine  w h eth e r th ey w ant to start a
ch e e se  busine ss, and th e  step-by-step procedure  for getting it done  w ith out
“re inventing th e  w h e el.”

Th e  project h ad six specific objective s, seve ral of w h ich  w e re  a
continuation of objective s from  Year 1:

1. Continue  surveying north e rn W isconsin goat m ilk  producers to
identify potential com m e rcial m ilk  supplie s. (Appendix  A)

2. To m ark et regional ch e e se s based  on m ark et re search  and product
developm ent com ple ted  in Year 1.

3. To publish  m ate rials th at w ill clearly outline  th e  steps re q uired in
setting up a farm stead goat ch e e se  busine ss.
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4. To develop an inform ation netw ork  for dairy goat ow ners in th e
state.

5. To acq uaint th e  public w ith  goat dairying and its place  in
W isconsin’s dive rse  farm  econom y.

6. To acq uaint th e  public and m ed ia w ith  our regionally produced
ch e e se s, and to create  an aw areness of w h at w e  h ope  w ill becom e  a
netw ork  of specialty goat ch e e se  produce rs se rvicing north ern
W isconsin.

Because  of slow  e q uipm ent delive ry and th e  seasonality of goat m ilk
production, th e  objective s of th is project rem ained  th e  sam e  ove r th e  past
year, but th e  tim ing sh ifted.  A s a re sult, th e re  w as m uch  le ss tim e  to te st
out th e  m ark eting plan th an originally intended.  Mark eting and
developm ent of regional products w ill continue  b eyond th e  end-point of
th is grant.

W ork  Conducted
Year 1 of th e project w as directed  at identifying th e  potential for

goat m ilk  supply, and Year 2 w as directed  at setting up a prototype  ch e e se
plant and support m ate rial for oth ers w h o w anted  to do th e  sam e.  Grant
funds in Year 2 w e re used to purch ase  ch e e se  ingred ients and oth e r
ch e e se h ouse  supplie s, to pay for utilitie s for th e  ch e e sem ak ing proce ss, to
design and print labels, to travel to outreach   program s, and to m anage  th e
grant ove r th e  m any h ours ne ed ed  for ph one  calls, re search , record-
k e eping, and public education.

Th e  th rill of starting m y ow n busine ss is th e  greate st succe ss
ach ieved  w ith  th is grant project, but th at goal h as alw ays been based  on
th e  pe rsonal desire  to b ring th e  goat dairy industry in W isconsin close r to
its full potential.  I h ave  alw ays prom oted  goats and goat m ilk  products at
eve ry opportunity, often to th e dism ay of m y fam ily m em bers w h o get
dragged  into “goat outings” on a regular basis.  Th e  ch allenge s th at w e re
faced  ove r th e  last year w e re not specific to th e  grant project, but rath e r,
specific to starting a new  busine ss.  Th e re  is neve r enough  tim e  to do all
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th e  parts of th e  job th at h ave  to be  done , and even le ss tim e  for pe rsonal
inte re sts.

Th e  concept of “tim e” plays h eavily in th e  succe ss or failure  of a
farm stead busine ss, b ecause  m ost new  farm stead busine sse s lack  a financial
“cush ion” to allow  for m istak e s and set-back s.  In D e cem b e r, m y brand
new  boile r froze up, requiring $3,000-w orth  of repairs and anoth e r $1,000-
w orth  of safeguards to prevent it from  h appening again.  I w as not only
set back  by th e unplanned -for dollar expenditure , but h ad to w ait seve ral
m onth s before  th e  repairs could be  m ade. I also h ad an early spring
abortion storm  in th e  barn, re sulting in m y m ilk  supply be ing reduced by
nearly 25%, and m y early fre sh ening anim als not able  to m ak e  enough
m ilk  to get th e  ch e e sem ak ing started  w h en I h ad originally planned.
Funds from  th e  grant project w e re  th e  only th ing th at k ept th ings
togeth e r long enough  for m e  to start production.

O nce  ch e e sem ak ing and m ark eting got going, it took  off lik e  a sh ot.
In th e  six w e e k s ending A ugust 1, an e stim ated  545 units w e re  sold, w ith  a
net incom e  of $1,637.  Th e  product m ix includes plain ch eddar curd, garlic
and dill flavored  ch eddar curd, plain ch evre  (spreadable , h igh -m oisture
ch e e se ), dill ch evre , and ch ive  ch evre.   Fe ta and a cranberry ch evre  w ill be
added yet th is fall.  If ch e e se  h ad  b e en produced  for a full year, I e stim ate
sale s of 1200 to 1500 units w ith  a gross incom e  of about $4,500.

Se rendipity plays a part in new  busine ss start-ups as w ell.  Th e  local
stainle ss ste el fabricator h as been slow  in m ak ing m y ch e e se  pre ss.  Th e
re sult is th at I h ave  h ad to m ark et ch eddar curds instead of w h e els and
w edge s.  For th e  tourists in our area, curds are  a real h it.  Q uite  by
accident, I found a product w ith  w ide  appeal and no com petition.

Public O utreach
In Year 1 of th e  project, I publish ed  th e  pam ph let “A lte rnative

Incom e s W ith  D airy Goats.”  In Year 2, I publish ed  a book let entitled
“D e veloping th e  Farm stead Goat Ch e e se  Busine ss in W isconsin”
(Appendix B).  “A lte rnative  Incom e s…” w as used  as part of th e
inform ation pack et at th e  Farm stead  D airy D ay and th e  W isconsin D airy
Goat A ssociation Caprine  Field  D ay in Novem ber, 19 9 9 .   Th e  oth e r
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publication w ill be  part of inform ation pack ets used  at a Farm  Field  D ay
at m y farm  in Septem be r, and a Caprine  Field  D ay in O ctobe r.  Th e
publications w e re  also m ade  available  to th ose  people  w h o took  part in
th e  survey proce ss.

Th e  m ed ia w e re  ve ry inte re sted in th e  grant project and provided
coverage  th rough out th e  y ear.  Th e re  w e re  article s in th e  Vilas County
New s-R eview , D airy Goat Journal, Country Tod ay, Ch eese  R eporter ,
W isconsin State Farm er , R h ineland e r  Daily New s, and  th e Milw auk e e
Journal-Sentinel.  W XPR  R adio in R h inelande r did tw o inte rview s, as did
Joh n O nck en for h is syndicated  farm  colum n.  (Append ix C)

In re sponse  to q ue stions about th e  ch e e se  plant, I h ad a w eb  page
developed  at < buck w h eat.h ype rm art.net> .  Visitors are  able  to se e
picture s of th e  dairy and ch e e se  plant, as w ell as tak e  part in th e  grant
survey.  Th e ph otos com e  from  a Pow erPoint pre sentation I d e signed  for
talk s given to farm  and com m unity groups.  In th e  last year, I w as ask ed  to
give  pre sentations for Farm  Se rvice s Farm stead  D airy D ay, O ne ida
County Live stock  A ssociation, W isconsin D airy Goat A ssociation
Caprine  Field  D ay, Cente r For Coope rative s Value  Added  Confe rence ,
O ne ida County 4-H  Field  D ay, Friends of th e  D e m m e r Library and Eagle
R ive r R otary Club (tw o events).  In Septem be r and O ctob e r 2000, I am
h osting a Farm  Se rvice s Field  D ay at m y prope rty and am  sch eduled to
m ak e  a pre sentation at th e  D istrict 7 Farm  Bureau Fall R ally in A ntigo.

My bigge st prom otion project w as at th e  W isconsin State  Fair in
A ugust w h e re  I ran th e  W isconsin D airy Goat Products A ssociation
booth .  For eleven days, I d id pre sentations on th e  W isconsin Products
Stage  and talk ed  for 13 h ours a day about th e  b enefits of goat m ilk  and
goat m ilk  products, th e  condition of th e  industry in th e  state , th e  joys of
raising goats, and th e  opportunitie s for oth e rs w h o m igh t w ant to get
involved w ith  th e  industry.  Even th ough  th e  grant project finish e s w ith
th is final report, I w ill continue  to prom ote  th e  industry at eve ry
opportunity.
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Project R esults and Conclusions
Th e  grant project m et m y original expectations in th at a prototype

goat ch e e se  plant is now  in ope ration and m ark eting h as begun.  Mate rials
h ave  b e en publish ed  th at w ill h elp oth e rs th rough  th e  d evelopm ent
proce ss, and an inform ation ne tw ork  for dairy goat ow ne rs in th e  state  is
w ell unde rw ay.  Media coverage  h as been w ide  and generous, w h ich  h elps
create  aw areness of th e  value  of goat dairying and its place  in W isconsin’s
dive rse  farm  econom y.

Th e re  is still w ork  to be  done on developm ent of regional ch e e se s
th at w ill tak e  advantage  of additive s m anufactured  in th e  state  (ie .
Cranberries, sunflow e r se ed s, h orse radish , blueb e rrie s, etc.).  Th at
sh ortfall is not th e  fault of th e  grant project, but of m y ow n production
set-back s ove r th e  last year.

Farm stead production m eth ods and tech nologie s are  d iffe rent from
th ose of large -scale  ch e e se  production b ecause  of th e  sm all q uantitie s
produced  and th e  sm all space s available  for producing th em .  In th e  course
of th is grant project, A cm e Equipm ent in Madison adapted  th e ir sm all
batch  pasteurizer so th at it can also be used  as a ch e e se  vat.  Th e re  are  also
seve ral recom m endations in th e  book le t, “D e veloping th e  Farm stead Goat
Ch e e se  Busine ss in W isconsin,” for low -cost alte rnative s to h igh -cost
ch e e sem ak ing e q uipm ent.

W h ile  I h ave  b e en active  in dairy goat prom otion projects for nearly
20 years, th e  exposure  th at th is grant project h as given m e  h as h ad som e
side  b enefits th at are  expected  to b enefit th e  state’s dairy industry.  A long
w ith  A D D  Grant recipients D ave  and Mary Falk , I h ave  b e en invited  to
seve ral W D A TCP m e etings discussing ch ange s to th e  ch e e sem ak ers’
licensing procedure  (A TCP-69 ), ch e e se  plant regulations (A TCP-80), and
m ilk  producers regulations (A TCP-60).  O ur input at th e se  m e etings
m eans th at th e needs of th e  sm all farm stead produce rs w ill not b e
ove rsh adow ed by th ose  of th e  b ig cow  facilitie s.  Th e  grant project h as
added cred ibility to m y com m ents, and h as given m e  acce ss to decision-
m ak ing bodies of state  governm ent.

In th e  sam e  ve in, I h ave  b e en w ork ing w ith  seve ral oth e rs in th e
W isconsin D airy Goat A ssociation to lobby th e  State  Fair Board for a goat
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m ilk ing parlor, w h ich  I unde rstand h as now  b e en approved.  I also
approach ed  Fair D irector, R ick  Bjork lund, on th e  possib ility of
developing a sm all-scale  ch e e se  plant on th e  fairgrounds.  My
unde rstanding is th at th e  idea is b e ing consid e red  as part of th e  long-range
plan.  Th e se  projects are  both  w ays to educate  th e  general public about
goat m ilk  and goat m ilk  products.

A noth er area th at is difficult to m easure  is th e  e ffect th at m y project
h as h ad on oth ers inte re sted in developing th e ir ow n farm stead goat
ope rations.  Tw o people  w h o took  part in th e  survey and rece ived  m y
book let, “A lte rnative  Incom e s W ith  D airy Goats,” are  on th e ir w ay to
developing alte rnative  busine sse s.  Th e  Kaplew sk i fam ily of Florence  is
w ork ing tow ard a fluid m ilk  dairy, and th e  Ph illippe  fam ily of Crivitz is
starting a goat fe ed e r ope ration as part of a regional coope rative.  It is le ss
lik ely th at th ey w e re  affected by m y project th an by th e ir ow n ne ed  to
tak e  m atters into th e ir ow n h ands.  Th e  goat industry in north ern
W isconsin is on th e  ve rge  of great grow th , and th e re  are  a lot of inventive
people  out th e re  trying to develop th e ir ow n nich e  w ith in it.

From  m y observations and Year 2 project expe rience , I draw  th e
follow ing conclusions:

• Setting up a h om e stead ch e e se  ope ration is tim e -consum ing and
capital intensive.  It can be a viable  fam ily business only if th e
ope rator h as th e  righ t com bination of enth usiasm , energy,
busine ss sense, curiosity, fam ily support, financial security, and
luck .

• For th ose  people  w h o are not inte re sted  in developing th e ir ow n
ch e e se  busine ss, a private  label contract w ith  an existing ch e e se
plant is a good alte rnative.  Ideally, seve ral m ilk  produce rs w ould
w ork  togeth e r to develop th e  m ilk  supply and th e  ch e e se  m ark et.
Th e re  is a job opening available  to anyone  w ith  th e  enth usiasm
and stam ina to tak e  on th e project of organizing.

• Th e  general public is m uch  m ore  aw are  of th e  product w e  call
“goat ch e e se” and is se e k ing it out as a tasty and nutritious
alte rnative/addition to cow  m ilk  ch e e se s.  H ow eve r, it is still
im portant to th e  ch e e se produce r to continue  th e  job of
educating potential buyers.
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• A  succe ssful farm stead ch e e se  ope ration ne ed s to b e  supported by
m eat m ark ets to tak e  th e  cull adults and exce ss k ids.

• Th e re  is not enough  baseline  inform ation about num bers of
goats in th e  state , dollar value  of goat products, am ount of m ilk
produced , value  of ch e e se produced , num bers of com m e rcial
producers, num be r of h obby producers, size s of dairie s, or
locations of dairie s state -w ide.  W ith out th e se num be rs, it is h ard
to convince  governm ent agencie s th at support of th e  industry
th rough  education and re search  is critical.

• W isconsin ne ed s an Extension Specialist for dairy goats.  Th at
pe rson ne ed s to act as an educator, a re search e r, and a com pile r
of existing inform ation.

• Th e re  w as a ne ed  for step-by-step inform ation about developing
th e  h om e stead ch e e se  busine ss, w h ich  h as been answ e red by th e
“h ow  to” docum ent produced  as part of th is grant project.

•   Th e re  is still a ne ed  for a sim ple , straigh tforw ard docum ent th at
outline s th e  steps in setting up a dairy.

Th e Im pact on W isconsin Agriculture and th e Fam ily
Farm

Th e  W isconsin fam ily farm  h as been under siege  from  low  product
price s, h igh  taxation, environm ental regulation, suburban spraw l, m ega-
farm  com petition, governm ental regulation, m anpow e r sh ortage s, and
lack  of understanding by th ose  w h o don’t live  in rural com m unitie s.  In
re sponse , m any farm e rs are  selling out.  O th ers are  e ith e r expanding th e ir
h oldings to industrial size , or search ing out opportunitie s to direct-m ark et
th e ir products for h igh e r profit m argins.  Goat m ilk  producers h ave  th e
advantage  of using sm all space  e fficiently and still turning a reasonable
profit on a h igh  m argin product.

My expe rience during Year 2 of th is grant w as th at it is frustrating
and expensive  to “re invent th e  w h e el” eve ry tim e  th e re  is no re source
available  to answ e r basic q ue stions. A s a re sult of th is grant project, th e re
is now  basic inform ation on h ow  to set up a farm stead goat ch e e se
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ope ration and a prototype ch e e se  plant for oth e rs to view .  Th ose  critical
re source s w ill h elp th e  goat industry in north e rn W isconsin m ove  tow ard
its full potential.



Appendix A

Surveying th at w as begun as part of Year 1 w as continued in Year 2 and
resulted in 13 additional useable responses.  (Th e unusable responses cam e off of m y
w eb  page survey and w ere from  people out-of-state.  It w as interesting to note  h ow
m any people in oth er parts of th e  country expressed an interest in farm stead ch eese
production.)

Th e surveys sough t to determ ine  th e potential production of goat m ilk  based
on current h erd size, future plans (or interest), and needed ch anges to th e  farm  to m ak e
it suitable for com m ercial production.  Potential fluid m ilk  production w as
extrapolated from  th ose num bers based on an e stim ated average of 1800 pounds of
m ilk  per anim al over a 305-day lactation. Th e  ch art b elow  indicates th e  m axim um  and
m inim um  potential production and h erd size by county.  Th e  counties of Clark , D unn
and R ich land, ch anged from  th e Year 1 findings, based on Year 2 survey responses.
Th e  counties of LaCrosse , Ch ippew a, Iow a, Gre en Lak e , R ock , D ane  and W auk esh a
w ere added.  A noth er respondent from  th e Mich igan border w as also added.

Th e  ch art identifies potential h erd size and production and does not reflect
current production and h erd size.  In m ost cases, respondents said th ey needed six
m onth s to one year to get set up and producing.

Ch art 1:  Potential Goat Milk  Production by County
County Min.

Total
H ead

Max.
Total
H ead

Min.
lbs.
Milk *

Max.
lbs.
Milk *

# R e-
spond
-ing

Large
st
H erd

Sm allest
H erd

Barron 350 1815 330,000 3,267,000 4 200 10
Brow n 500 500 9 00,000 9 00,000 1 500 500
Buffalo 100 100 180,000 180,000 1 100 100
Calum et R espondent did not answ er w ith  specifics       1
Ch ippew a 60 80 108,000 144,000 1 80 60
Clark 1,020 1,370 1,836,000 2,466,000 6 500 50
Colum b ia 200 200 360,000 360,000 1 200 200
Craw ford 60 9 0 108,000 162,000 1 9 0 60
D ane 80 100 144,000 180,000 2 100 30
D ouglas 50 50 9 0,000 9 0,000 1 50 50
D unn 210 260 378,000 468,000 3 160 100
Eau Claire 20 20 36,000 36,000 1 20 20
Florence 100 200 180,000 360,000 1 200 100
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Fond du Lac 225 225 405,000 405,000 2 150 75
Green Lak e 20 20 360,000 360,000 1 20 20
Iow a 12 18 21,600 32,400 1 18 12
Kew aunee 250 250 450,000 450,000 1** 250 250
LaCrosse 75 75 135,000 135,000 1 75 75
County Min.

Total
H ead

Max.
Total
H ead

 Min. #s
Milk

Max. #s
Milk

#  R e-
spond
-ing

Large
st
H erd

Sm allest
H erd

LaFayette 75 75 135,000 135,000 1 75 75
Langlade 110 150 19 8,000 270,000 3 9 0 50
Manitow oc 39 0 39 0 702,000 702,000 3 200 30
Marath on 455 475 819 ,000 855,000 5 250 20
Marinette 235 310 423,000 558,000 4 150 10
Monroe 200 200 360,000 360,000 1 200 200
O conto 115 160 207,000 288,000 3 60 25
O neida 120 120 216,000 216,000 3 100 10
O utagam ie 225 275 405,000 49 5,000 2 150 75
Pierce 25 100 450,000 180,000 1 100 25
Polk 100 125 180,000 225,000 2 100 25
Price 100 200 180,000 360,000 1 200 100
R ich land 125 130 225,000 234,000 2 100 25
R ock 60 100 108,000 108,000 1 100 60
R usk 650 700 1,170,000 1,260,000 4 300 50
St. Croix 400 410 720,000 738,000 5 200 5
Sauk 250 250 450,000 450,000 1 250 250
Sh aw ano 130 200 234,000 360,000 3 100 30
Taylor 105 105 189 ,000 189 ,000 5*** 60 20
Trem pealeau 100 120 180,000 216,000 3 100 20
Vernon 100 100 180,000 180,000 1 100 100
W auk esh a 50 75 9 0,000 135,000 1 75 50
W aupaca 575 705 1,035,000 1,269 ,000 5 300 30
W aush ara 120 120 216,000 216,000 1 120 120
W ood 100 100 180,000 180,000 1 100 100
Mich igan 406 581 730,800 1,045,800 6 200 20
Total 8,653 11,649 16,004,40

0
21,220,20
0

9 7 6,49 3 3,237

*Based on estim ated average of 1800 lbs per 305-day lactation.
**A second respondent wanted her own herd for homestead cheese, not to ship milk.
***Includes a herd shipping milk to an existing cheese plant.
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H elpful R esources

R ecom m ended Book s

D eveloping th e  Farm stead Goat Ch eese  Business
in W isconsin

By Sara T. Bredesen

Introduction

W ith  th e  h elp of a grant from  th e  W isconsin D e partm ent of A griculture, Trade
and Consum er Protection (W D A TCP), I h ave spent th e past tw o years setting up a
prototype farm stead goat ch eese production facility in th e sm all tourist com m unity of
Th ree Lak es in north -central W isconsin.  My m ini-ch eese plant covers all of 14 x 22
fe et and is conveniently attach ed  to m y m ilk h ouse , w h ich  is conveniently attach ed  to
m y parlor, w h ich  is conveniently attach ed  to th e  anim al h ousing, w h ich  is a
convenient w alk  from  th e  back  door of m y h ouse.

Th e  concept of “proxim ity” to th e  m ilk  supply h as been around from  th e
earliest h istory of nom ads driving th e ir portable, four-legged m ilk  producers from
grazing site  to grazing site.  Ch eese  w as found to b e  a practical m eth od of using excess
m ilk —not to m ention preserving it for storage—and any h ousew ife  w orth  h er salt put
aw ay w h e els of ch eese in th e  larder w h en Nanny or Bossy w as at peak  production on
th e  farm stead.  Th e natural progression from  m ak ing ch eese  for th e  fam ily, to selling
ch eese  to th e neigh bors, w as th e precursor to today’s m odern ch eese production
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facilities.  Th ose  farm ers w h o h ad th e  k nack  for m ak ing a good w h e el of ch eese  found
th at th ere w as m oney to b e  m ade , especially if th ey let th e neigh bors deal w ith  th e
m ilk  supply and concentrated th e ir ow n efforts on production and sales of really good
q uality ch eese.  It w as still im portant to h ave  th e  m ilk  supply close by, but it didn’t
h ave  to b e  in th e  back  yard.
 Th is is th e point to w h ich  today’s farm stead ch eese producers w ant to return:
Th at tim e  w h en really good ch eeses w ere m ade  on th e  farm  from  e ith er your ow n
m ilk  or th e neigh bors’ m ilk , and th ere w as m oney to b e  m ade.

Th is book let h as been designed w ith  th e  b eginner in m ind.  It does not h ave
every answ er to every question about setting up th e  farm stead dairy, but it w ill get you
to th e people w h o do.  In m any cases, I h ave provided references to h elpful m aterials
th at h ave  already been publish ed.  In th ose  cases, I h ave paraph rased th e  inform ation
and expect th e reader to go to th e original for a m ore  in-depth  discussion.  W h ile  m any
of th e points h it upon in th is docum ent could apply to cow  and sh e ep dairies, it is
w ritten w ith  goats in m ind—and W isconsin goats to b e  even m ore  specific.

Th is book let w ill give you points to ponder before  you tak e  th e  h uge  financial
step tow ard starting a new  and very capitol intensive business.  It w ill offer som e  tips
on avoiding pitfalls based on th e  experience of som eone w h o took  m ore  tum bles th an I
care to rem e m ber.  It w ill h elp you avoid “reinventing th e  w h e el.”

Th e reader w ill find boxed com m ents interspersed in m any of th e sections in
th is book let.  To give you a b etter idea of w h at h appens in th e  less-th an-ideal, real
w orld, I h ave  included a running com m entary on w h at h appened w h en I set up m y
ow n prototype ch eese  facility.   It w ill give  th e reader a fe el for som e of th e options
and h ow  th ey did—or didn’t—w ork .

Th is publication is only intended as a guideline  to m ak e  th e process of setting
up a farm stead ch eese  facility a little easier to understand.  In all cases, th e  W isconsin
D e partm ent of A griculture, Trade  and Consum er Protection is th e  final arbiter.  Mak e
a point of developing a good w ork ing relationsh ip w ith  your local food safety
inspector, and consult h im /h er b efore  each  step of developm ent.

Flipping a Coin
Th e Managem ent

So you th ink  you w ant to start a farm stead goat ch eese business?  If you are
independently w ealth y and h ave  m ore  tim e  th an sense, you m igh t m ak e  your decisions
by flipping a coin.  For th e rest of th e  w orld, a little research  w ould be  in order.

In Novem ber 19 9 9 , th e  W isconsin Farm  Center h osted a Farm stead  D airy D ay
in Mosine e , W I, w ith  th e  h ope  of getting at least 50 registrants w h o m igh t w ant to
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learn m ore  about developing a ch eese  or fluid m ilk  farm stead operation.  More th an
230 people sh ow ed up.  Th at doesn’t m ean th at 230 farm stead dairies w ill suddenly
pop up across th e  state.  Starting into th is k ind of business involves lost sleep, financial
insecurity, rattled nerves and strains on w h atever h om e  and social life you m igh t h ave
h ad before  th e business w as born.  In oth er w ords, th ere is a certain personality type
th at can w ith stand th e rigors of entrepreneursh ip.   Th e  Private  Industry Council, Self-
Em ploym ent Project, lists som e of th e  d em ands of th e  entrepreneurial spirit1:

• A b ility to set ch allenging but obtainable long-term  goals and forgo
im m ediate rew ards.

• H igh  energy level and good h ealth , since  long h ours are a reality.
• Believe  in yourself and your goals.
• W ould-be  entrepreneurs plan, plan, plan and plan.
• A b ility to w ork  alone , since starting a business can be lonely.
• Understanding of num bers and a h ealth y respect for th e  m anagem ent of

m oney.
People w h o w ant to start th e ir ow n business—especially a farm stead ch eese

business—h ave  to develop sk ills th at run th e  gam ut from  m anure m anagem ent to m ilk
m icrob iology.  Not only th at, th ere is no convenient netw ork  in place  th at w ill h elp
you reach  oth ers in your area w h o can offer you advice  and counsel based on
experience.  It is h igh ly recom m ended th at th e  goat ch eese  entrepreneur develop a list
of nam es and ph one num bers gleaned from  conversations and trips to th e  Internet,
th en do as m any visits to ch eese plants and goat farm s as possible.  Se e  w h at oth er
operations are lik e.  Collect good ideas and m ak e note of th ings th at m igh t w ork  for
you.  A sk  pointed questions about bad decisions th at oth ers h ave  h ad to live  w ith .
Look  into your ow n personality to determ ine  if you are th e  k ind of person w h o can
survive  and th rive on th e rigors of a business start-up.

D ave and Mary Falk , w h o operate  LoveTree Farm stead Ch eese in Grantsburg,
W I, offered a w onderful list of q uestions to b e  ask ed  before  getting started 2.  Som e of
th e  m ore practical include:  “W h o is your m ark et?  H ow  are you going to get your
product th ere?  H ow  m uch  are you going to ch arge  for your product?  H ave you
w ritten a business plan?  H ow  m uch  do you th ink  th at your product is going to cost to
produce?”  Th e ir list ends w ith  som e of th e  “reality ch eck ” q uestions, lik e :  “W h o is
going to do th e  m ilk ing?  W h o is going to do th e  laundry?  W h o is going to clean th e
ch eese room  w h en you w ant to sleep?  W h o is going to turn th e  ch eese  w h en you w ant
to sleep?  H ow  long can you go w ith out sleep?”   Falk ’s list sh ould be recom m ended
reading b efore  going on to future planning.

Bill W endoff, D e partm ent of Food Science  at th e University of W isconsin—
Madison, publish ed  a book let, “Conside rations for Potential Farm stead  Ch eesem ak ers3,”
th at outlines m any of th e oth er concerns th at sh ould be  included in th e  d ecision-
m ak ing process before starting a new  farm stead business. W h ile  m any of th e  concerns
th at D r. W endorff brings up in h is book let are also discussed in later ch apters h ere, h e
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covers th e  topics from  a different view point and in great detail.  Th e  follow ing is a
brief sum m ary of h is points to consider:

1. Soundness of th e  dairy operation—Current m ilk  production m ust b e
efficient and profitable b efore planning to expand into oth er ventures such
as m ilk  or ch eese production.

Com m ent:
In m y case, th ere  w as no w ay to b e  profitable as a m ilk  prod ucer, b ecause I d on’t live
w h ere  one  of th e existing plants w ould  pick  up m y m ilk .  I felt th at m y only option
w as to create m y ow n opportunities w ith  w h atever sk ills and  options I could  m uster.
I lik e  ch em istry, problem  solving and  m ark eting, so ch eesem ak ing, presente d  an
intriguing possibility.

2. Qualification of th e operator—Necessary sk ills such  as cash  m anagem ent,
m ark eting, food processing tech niq ues, and em ployee m anagem ent need  to
be  addressed.

3. Potential m ark ets—“Farm stead Ch eeses m ust h ave som e uniq ueness and
m ust b e  m ark eted  on its h igh  q uality to justify h igh  prices and a good
profit.”  Th ose  m ark ets ne ed  to be  d eveloped, based on a study of
potentially uniq ue dem ograph ics or proce ssing tech niq ues th at w ould m ak e
your product different from  your com petition.

4. Type of product—O nce  a product type is determ ined , it is im portant to
m aintain uniform ity of th e product and prom ote  it w ith  labeling and
pack aging th at w ill establish  a q uality im age  and justify a prem ium  price.

5. R egulations and licensing—W isconsin re quires m ilk  production facilities
(farm s), ch eese plants and ch eesem ak ers to b e  approved and licensed under
th e  W D A TCP, Food  D ivision, rules.  [More on licensing in a later ch apter.]

6. Plant design and cost—th e  d e sign of th e plant is determ ined by th e  type and
volum e of ch eese  to b e  produced and w h eth er storage  is ne eded  for aged
products.  Facility plans m ust b e  approved by th e  W D A TCP and m ust
follow  th e  D airy Plant Standards set out in Ch apter A TCP-80.  [More on
plant design and cost in a later ch apter.]

7. Environm ental Concerns—D isposal of w astew ater, w h ey and spent brine
solutions m ust b e  considered before  m oving ah ead w ith  a project.  Th ere
are legal barrie rs im posed by th e  D e partm ent of Natural R e sources and
W D A TCP, as w ell as local ordinances to consider.  Safe , h igh  q uality
process w ater is also essential.

8. Th e  financial plan—“Th e  m ajor problem  facing farm stead ch eese plants in
startup is getting a h andle on production levels and th e required operating
capital for th e  first few  years.”
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O ne oth er publication th at w ould be  im portant to read is th e  Feasib ility
A nalysis of Gerald and Elise  H e im erl’s A gricultural D e velopm ent and D iversification
Grant project4.  In 19 9 2 and 19 9 3, th e  H e im erls research ed  th e  feasib ility of m ak ing
farm stead cow  ch eeses at th e ir Cleveland, W I, dairy.  Th ey h ired  financial planners to
crunch  num bers for th e ir cost analysis, and th ey h ired  an engineering firm  to develop
construction plans for a plant and retail store.  A t th at tim e , construction costs ran at
approxim ately 35$/sq. ft., and th e designers felt th at anyth ing less th at 6,000 sq . fe et
w ould be undersized.  Th at cam e  to $210,000 for th e  facility, and anoth er $137,000 for
e quipm ent.  Th ey expected to enter th e  m ark et at 75,000 pounds of ch eese  a year,
increasing to 300,000 in th e  fifth  year.   Th e  H e im erls w ere studying a farm stead
operation th at is probably m uch  larger th an th at required by a goat ow ner, but th e
basic inform ation is of value to th e reader.

Com m ent:
Th ank  goodne ss goats are  little anim als!  My entire ch eese  plant is only 14 x 22 feet,

and  w as built at a cost of approxim ately $6,000.  Grante d , th ere  w as a lot of sw eat equity
involved , but th e  per  foot cost still cam e out closer  to $20/sq. ft..  Equipm ent costs cam e to
about $25,000.  I’m  also look ing at prod ucing about 600 pound s of ch eese  in th e  first year,
increasing to about 1,500 pound s at five years.

Th e  Mark e t

Th e  goat industry in W isconsin h as been tiny but active  for m ore  th an th irty
years.  Today, th ere are four com m ercial ch eese plants in th e state  (Bresse Bleu at
W atertow n, MontCh evre’ at Belm ont, Bass Lak e  at Som erset, and th e  South w e st Goat
Cooperative  at Mt. Sterling), tw o farm stead ch eesem ak ers (Fantom e  Farm  at R idgew ay
and Buck w h eat A cres at Th ree Lak es), and one Grad e  A  fluid m ilk  bottler (Sunsh ine
Farm  at Portage).

In 19 9 8 and 19 9 9 , w h en I surveyed goat m ilk  ch eeses in th e stores in m y area of
north -central W isconsin, I found th at th e  ch eeses w ere com ing from  California and
Pennsylvania.  Th ere w as not a W isconsin ch eese  to b e  found.  Today, th at m ix h as
ch anged, and th e  com m ercial ch eese plants are m ak ing inroads in th e north .  For th e
farm stead producer, it is im portant to not only k now  w h o th e  com petition is, but
w h at th e  com petition is ch arging for its product and h ow  it is b e ing pack aged.  A
survey is th e best m eth od.

To survey th e  m ark et, ch oose  th e  area you expect to service  in your first th ree
years and visit as m any grocery, deli and specialty food stores in th at area as possible.
Mak e  a record of each  goat ch eese product, w h ere it com es from , th e size and type of
container (ie. 4 oz. extruded log in vacuum  pack ) and th e price.  Mak e notes of
pack aging and label ideas th at you lik e  and don’t lik e , and look  at th e  cow  ch eeses for
product ideas th at m igh t b e  im proved upon if done as a goat m ilk  product.  O nce you
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k now  w h at consum ers can (or can’t) get in th e  grocery story, you can w ork  up a plan
of attack  based on th e  follow ing q uestions:

• W h at is m y biggest com petition?
• W h at products do th e stores not carry?
• Is m y best ch eese  better th an th e  com m ercial producers’?
• Is th ere an untapped  eth nic m ark et in m y region th at I can cater to (ie.

Latino, Middle Eastern, A sian)?
• Can I provide services (recipes, m enu ideas, delivery) th at w ill m ak e  m y

ch eese  m ore  attractive?
Com m ent:
My original plan w as to prod uce ch evre in a variety of flavors and  try a little
ch e d dar on th e  sid e.  W h ile w aiting for m y ch eese  press to b e  fabr icate d , I found
m yself stuck  at th e  ch e d dar cur d  stage.  I tr i e d  bagging and  selling som e, just for th e
fun of it.  Th ey w ent lik e  h otcak es and  are  now  m y biggest seller.   Tourists are
snack ers an d  d on’t w ant to m ess w ith  finding a k nife  and  crack ers to enjoy th eir
ch eese.  H ere  is a case  w h e r e  m ark et research  d i d  not pred ict th e  prod uct th at w ould
be  m ost successful.

Th ere is a lot m ore  to th e science of m ark et research , but finding answ ers to
th ese questions is th e  q uick  w ay to determ ine  w h at k ind of product(s) w ill com pete
m ost successfully in your area.   D on’t be  afraid to ask  th e  ch eese buyer at a store  h ow
h e/sh e  ch ooses a product and h ow  m uch  goat ch eese sells in a w e e k ’s tim e.  Th ese are
im portant facts th at sh ould be  added to your decision-m ak ing proce ss.
 A  note  of caution h ere:  It is a good idea to canvas th e  grocery and specialty
food stores to find your com petition, but th at doesn’t m ean th ose  are th e best places to
sell your product.  D irect retail sales are m uch  m ore profitable th an w h olesale.   A
store ow ner expects a 30 to 50 percent m ark -up for specialty ch eeses and w ill require
you to com e  in w ith  a w h olesale price  th at w ill m ak e  th e  final sale price palatable to
th e  consum er.  If you ch oose  to go th is route , k e ep your pricing consistent from  store
to store , and w ork  out th e  details w ith  th e store  buyer before  d elivering any product.
Th ose  d etails w ould include h ow  to deal w ith  spoilage , h ow  m uch  free product is
available for sam ples, w h at labeling is re quired and w h o w ill do it, h ow  w ill deliveries
and paym ents be h andled, and h ow  w ill your products be presented in th e refrigerator
case.

R etail m eans selling directly to th e  consum er.   Part of analyzing th e  m ark et is
deciding w h o your target audiences w ill be , and w h ere can you find th em .  Less th an
five years ago, goat m ilk  ch eeses w ere considered upscale, gourm et products and w ould
appeal only to deep pock et book s and h igh ly educated taste buds.  Th ank s to m iddle -
A m erica m edia icons lik e  R osie  O ’D onnell and Marth a Stew art, goat m ilk  ch eeses
h ave  b e en introduced to th e  general public as a versatile  m enu item  th at is w orth  th e
extra pennies.  Th ere are now  m ore potential custom ers for our products, and th ey
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w ill be  found in a w ider range of selling environm ents.  Farm ers’ m ark ets, food fairs,
restaurants, on-th e -farm  sales, and Internet advertising all offer w ays of direct
m ark eting ch eese products.  Each  h as advantages and disadvantages to consider:

• Farm ers’ Mark ets and Food Fairs
Pros—H ealth -conscious and inform ed consum ers consider good food a good
investm ent; O th er vendors h elp draw  crow ds; Great opportunity for
education and one-on-one  contacts; Potential for large  incom e  in a sh ort
tim e; Can develop a devoted follow ing; Little advertising costs
Cons—Seasonal and at th e  w h im  of th e  w eath er; R e quires portable
e quipm ent w ith  set up and tear dow n h eadach es; Usually requires early
rising and travel; Profitable if th ey are in large population centers, or if
th ere are several each  w e e k

• R estaurants
Pros—Food oriented audience; Th e  ch ef w ill w ork  w ith  you to find th e
righ t products; Year ‘round sales potential; Little or no advertising costs;
Cons—Your prices com pete  w ith  w h olesale distributors’ prices; If your
production is seasonal, th ere is no product in th e off season; No brand
identification by th e  consum er

• O n-th e -farm  sales
Pros—No travel or set-up and custom er com es to you; Can w ork  on oth er
farm  projects w h en th ere are no custom ers; No special e quipm ent needed
for display unless you w ant a store -front (now  you’re talk ing m oney
outlay!);
Cons—H igh er advertising costs; Must k e ep som e  k ind of regular h ours;
Interruptions in daily sch edule; Th e  tidiness of th e  farm , or lack  of it,
b ecom es advertising for your business (m ay be  a pro, too)

• Internet advertising
Pros—Low -cost, slick  advertising; Stay-at-h om e  business run on your ow n
h ours;  Can reach  a national/international audience
Cons—Must h ave  Internet savvy;  Sh ipping costs m ust b e  figured into your
prices;  Must e ith er deal w ith  credit card expense or accounts rece ivable
h eadach es; Im personal

Th e  W isconsin Farm  Center is w ork ing on a grant proposal th at, if accepted,
w ould connect farm stead dairy operators in th e  m id-w est in a netw ork  for th e purpose
of education and m ark et support.  Th e  Center h opes to bring togeth er all of th e
creative  m ark eting ideas from  farm stead producers and sh are th em  for th e  b enefit of
all.  Even if th e  grant is not accepted, th e  Farm  Center is a good source of inform ation
for m ark eting ideas.
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Th e  Money
A t th is point, it is tim e  to crunch  num bers.  If you need an accountant or your

bank  financial assistant to h elp, by all m eans find som eone w h o understands th e
process and can explain it to you in lay term s.  Th e rule of th um b  for any new
business is th at you w on’t see any k ind of a profit for th e  first five years.
Unfortunately, bills still h ave  to b e  paid and anim als still h ave  to b e  fed , so cash  flow
ch arts figure h eavily in th e new  business vocabulary.  Your financial assistant needs to
h elp develop a business plan based on th e  follow ing calculations:

• Your cost for producing 100 pounds of m ilk   (w h ich  w ill m ak e  b etw e en 8
and 12 pounds of ch eese , depending on w h at variety you are m ak ing)

• H ow  m any h undredw e igh t (cw t.) of m ilk  you can reasonably produce  in a
year

• Th e dollar am ount you need to earn on each  pound of ch eese  to cover your
costs, plus a reasonable profit

• Your predicted grow th  from  year to year
• Your expected dollar outlay for e quipm ent, supplies and operating expenses
• Your existing debt

 Th e  Sm all Business Adm inistration h as a h andy fill-in-th e -blank  book let to h elp
you develop a financial plan, and th e  W isconsin Farm  Center h as a pack age of
inform ation on financial resources for agriculture enterprises.  Th ere are loans and
research  grants available from  both  th e state  and federal governm ents, and financial
assistance  at very low  interest rates.  If you live  in a tow n w ith  a population of less
th an 6,000, be sure to look  into th e  R ural Early Planning Grant w h ich  w ill pay 75% of
eligible  costs up to $3,000 to h ire  a profe ssional planner to do a feasibility study.
D on’t forget to ch eck  w ith  your county governm ent for an Econom ic D e velopm ent
Corporation office  and personnel w h o can h elp you at th e  local level.

Com m ent:
For tw o years, I h eld  an  Agricultural D evelopm ent and  D iversification grant from
W D A TCP, w h ich  h elped  m e  d evelop m y ch e e se  business.  Th e grant d i d  not pay for capital
equipm ent purch ases, but paid  m e a salary to research  th e  potential goat m ilk  prod uction in
th e  north ern part of W isconsin.  It also cover ed  supplies n e e d e d  for cr eating regional ch eeses
and  ad vertising m aterials for m ark eting th ose  ch eeses.  O n th e  surface, grants look  lik e  an
easy w ay to get free  m oney, but th e  truth  is, th ey are h ar d  to com e  by and  extract a pound  of
flesh  for each  penny of funding.  If you h ave a serious research  or  d evelopm ent id ea th at you
feel could  ad vance th e  cause of agriculture in th e  state, b y all m eans pursue grant funding,
but d on’t look  at it as a h and -out
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Financing a new  business tak es tim e , and m oney (or lack  of it) gets in th e  w ay
of m oving forw ard w ith  your plans.  O n th e  oth er h and, if you don’t do a good job of
developing a business plan and feasib ility study before you start buying e quipm ent,
you w ill probably find yourself in tough  financial straits at a later date.  I w ill add one
m ore suggestion from  th e  Private  Industry, Self-Em ploym ent Project.  Th ey suggest
th at new  business ow ners “buy second-h and, lease, rent and buy w ith  cash .”

“Th e Manual”
A s I pointed out in th e  introduction, th e  W isconsin D e partm ent of

A griculture, Trade  and Consum er Protection is th e  final arbiter of q uestions
concerning m ilk  and ch eese production in W isconsin.  (A t som e point, you m igh t
w ant to involve yourself w ith  interstate sales and U.S.D .A . licensing, but th at w ill not
be  covered in th is docum ent.)  Th e  follow ing ch apters from  W D A TCP Food Safety
D ivision sh ould be  on h and for q uick  reference :

A TCP-9 7—Food R egulation
Identifies th e scope of food safety regulations and gives an overview  of
licensing.

A TCP-60—D airy Farm s
R egulations, dow n to th e slope of w indow  ledges and candle pow er of
overh ead ligh ts in your m ilk ing operation.  Includes fee structure for
licensing, dairy farm  standards for building and equipm ent, m ilk  quality
standards, drug residue testing, and inspection re quirem ents.  R ead
th orough ly and often.

A TCP-69 —Butterm ak ers and Ch eesem ak ers
Explains qualifications, te sting procedures and licensing process.  Th is
section is undergoing revision and m ay be  r ew ritten in th e  n ext several
m onth s.  A  sh orten ed   apprentice sh ip period  is b e ing add e d , w ith
add itional classroom  study r equire d.

A TCP-80—D airy Plants
Specifics on construction of th e building and required equipm ent
w ith in.  A lso discusses personnel sanitary practices, equipm ent
sanitation, m ilk  q uality testing, pasteurization re quirem ents, and dairy
plant records and reports.

A TCP-80-A ppendix A —3-A  Sanitary Standards and A ccepted Practices
Th is is a listing of ch apter h eads in a m uch  larger book .  In m ost cases,
you don’t need  to k now  th e  inform ation yourself, but anyone
fabricating stainless equipm ent for you m ust understand and follow  3-A
standards.  Th is appendix w ill give you an idea of h ow  m any pieces of
e quipm ent are covered.  W D A TCP h as copies of th e  individual ch apters
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available, and th e  com plete standards can be purch ased th rough  th e
International A ssociation of Milk , Food and Environm ental Sanitarians,
Inc., 6200 Aurora A ve., Suite  200 W ., D e s Moines, IA   (ph one  800-369 -
6337)

A TCP-81—Ch eese  Grading, Pack aging and Labeling
Th e  grading standards do not apply specifically to goat m ilk  ch eeses,
b ecause th ey are in a category of th e ir ow n.  H ow ever, th e  inform ation
is part of th e  ch eesem ak er’s test and is w orth  k now ing.  Th ere is also a
sh ort section (81.20) on labeling requirem ents.

A TCP-82—Milk  H aulers
Even if you don’t h aul m ilk  any farth er th an from  th e bulk  tank  to th e
pasteurizer, a ch eesem ak er h as to b e  licensed as a m ilk  h auler.  In fact,
you h ave  to pass th e  h auler’s test b efore you can even tak e  th e
ch eesem ak er’s test.  H ow ever, once you h ave  a ch eesem ak ers’ license,
you don’t h ave  to renew  th e  h auler’s license.

“Bulk  Milk  H aulers Training Manual”
O utlines procedure for w e igh ing and sam pling m ilk , and determ ining
m ilk  q uality.  Note  th at som e  copies h ave not b e en revised  to include
inform ation on goats for acceptable som atic cell levels.

“D airy Plant R esource Manual”
Includes W D A TCP personnel contact inform ation and assignm ents of
food inspectors, applications and instructions for licensing a m ilk
producer, instructions for m ilk  q uality reporting, drug residue
reporting, and a license fee sch edule.  Farm stead operators b ecom e  th e
licensing agents for th e ir ow n dairy h erds and need to go th rough  m ost
of th e sam e reporting th at th e  b ig 100-farm  ch eese plants do.

“Food Safety R egulations for Sm all Food Processing Facilities &  Farm ers
Mark et Vendors”

Th ree page  flier w ith  general inform ation on w h o m ust b e  licensed and
w h at th e  label requirem ents are for processed foods.  Includes a sh ort
paragraph  about storage of ch eese  curd for sale  at a farm ers’ m ark et.

“A  Food Labeling Guide”
W h ile  W isconsin does not oversee product labeling, th e  U.S. Food and
D rug Adm inistration does.  Sm all businesses are exem pt from  m ost
labeling requirem ents, but you m igh t as w ell h ave  an approved label
w h ile your business is still sm all.  Laura Berk ner Murph y is th e  food
labeling specialist for W D A TCP (608) 224-4721.  If you ch oose  to b e  in
th e  “Som eth ing Special From  W isconsin” prom otion program , contact
Kath y Ne h er for an inform ation pack age.  Th ere are labeling
requirem ents included for th at program   at (608) 224-5128.

“Milk  Pasteurization Controls and Tests”
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Th is is th e  training m anual for pasteurizer operators and is nearly 300
pages.  If your tak e  th e  pasteurizer training, you get it as part of th e
course  fe e.  Contact th e  U.S. Food and D rug Adm inistration office  in
your area for inform ation on rece iving th e  m anual.

W D A TCP is not only th e  arbiter of rules of regulations, but also th e
dissem inator of all th ese guides.  Contact th e Madison office , and th ey can put you in
touch  w ith  your area adm inistrator to order th e references.  Th e ir office  is (608) 224-
4700.

Producing th e  Milk

Legal R e q uirem ents
Milk  sales off th e  farm , w h eth er Grad e  A  or Grade  B, are licensed by th e  State

of W isconsin.  Milk  sales at th e  farm  do not require a license if:
• Th e sales are “incidental” (custom ers are not regular, no advertising)
• Th e  m ilk  m e ets Grad e  A  standards
• Th e buyer provides h is or h er ow n sanitized  container
• You are w illing to accept liab ility

O ur concern in th is docum ent is production of Grad e  A  or B m ilk  th at w ill be  used  on
th e  farm  for ch eese.  You need a license.

A TCP-60 is your reference , but h ere is a q uick  overview  to give you a fe el for
w h at you’re getting in to:
• A dairy is licensed yearly at a fe e  of $20, w h ich  is paid by th e  ch eese  plant operator

(you), and is inspected by W D A TCP tw ice  a year if Grad e  A , and at least once
every tw o years if Grade  B.

• Plans for a m ilk h ouse  h ave  to b e  approved by th e  D e partm ent prior to
construction or alteration.

• Th e  facility m ust b e  inspected and w ater tested  b efore  a license w ill be  issued.
• A nim als can be m ilk ed in eith er a parlor or a m ilk ing barn.  W alls, floors and

ce ilings h ave  to b e  ligh t colored and w ash able; floors sloped for proper drainage;
doors self-closing and solid;  and no “oth er” anim als allow ed in th e  area.  If your
m ilk ing area is not separated from  th e rest of th e  barn by a w all, th e  w h ole  barn is
considered fair gam e  for th e  inspector.

• Milk ing area ram ps, platform s and stanch ions h ave  to b e  constructed of a non-
porous, w ash able  m aterial (no w ood).

• Th e  m ilk h ouse  h as to b e  in a separate , enclosed area and h as to h ave  floor, w alls
and ce iling of a ligh t-colored w ash able surface  th at is im pervious to w ater.  D oors
h ave  to be self-closing and sw ing out, and can not open into a barn or parlor unless
th ey are solid (not screened).
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• W ater h eating capacity is specific to th e  type of cleaning you are doing.  A t least 10
gallons for w ash ing if m ilk  is stored  and cooled in cans, 30 gallons for m anual
cleaning of bulk  tank , 50 for m ech anical cleaning, and 75 for C.I.P. cleaning.

• A  tw o-com partm ent w ash  and rinse sink  is req uired and m ust b e  b ig enough  to
accom m odate your e quipm ent.

• A  separate  h and-w ash  sink  is req uired, and you w ill need  a h ose  h anger and h ose
fitted w ith  anti-siph on device  and both  h ot and cold w ater.

• Th ere is a h ose  port requirem ent, but you need to talk  to your area inspector for a
variance  if your m ilk  is b e ing transported from  room  to room , rath er th an to an
outside bulk  truck .

• Ligh t fixtures m ust b e  sh ielded.
• Single use tow els and a covered w aste  bask et are required.
• Th e  w ater supply h as to be safe  and protected from  back flow  and cross-

connections.  W ater is sam pled every tw o years.  (Ch eese plant w ater is inspected
tw ice  a year and w ill cover your dairy inspection if w ater com es from  th e sam e
source.)

• A nim als can be m ilk ed by h and, by m ach ine  into cans, or on a pipeline system .
Each  m eth od h as its ow n standards.   R ead  ATCP-60 carefully.

• A  b ulk  tank  can not b e  placed directly over a floor drain, and m ust b e  far enough
aw ay from  w alls or oth er equipm ent to allow  for cleaning.

• If you h ave  a very old bulk  tank , b e  sure  th e  fittings are stainless ste el, th at it h as
cooling capacity to m e et th e standards, and th at sanitary seals are in good
condition.

Eq uipm ent Essentials
W h en w e  talk  about sanitary m ilk -h andling e quipm ent, w e  are usually talk ing

about stainless ste el, w h ich  translates into “expensive” in just about every language.
Th ere are com m ercial sources for used  m ilk ing equipm ent listed in th e  appendix, and
you can w atch  th e new spapers for farm  sales w h ere good deals can be h ad.  In som e
cases, m ilk  e quipm ent dealers (D e Laval, Surge , Universal, etc.) k now  w h ere th ere is
good used equipm ent available.  If you are look ing for a bulk  tank  or m ilk ing system ,
talk  to farm  refrigeration specialists, used  e quipm ent deals and area farm ers for th e ir
recom m endations and argum ents for and against different brands.

Th e  am ount of m oney you spend in th e parlor and m ilk  h ouse  d epend on h ow
m uch  w ork  you w ant to do yourself, and h ow  sim ple or soph isticated a system  you
w ant.  In th e parlor, you need  ligh t colored, w ash able  w alls, but th ey don’t h ave  to b e
dairy board ($25-$35 a 4x8 sh e et).  Cem ent or block  w alls can be painted w ith  dairy
enam el to m ak e  th em  non-porous and w ash able.  Th e sam e  is true w ith  w ood w alls,
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but all seam s h ave  to b e  caulk ed and w ell painted.  I visited  one parlor w h ere th e  w alls
w ere covered w ith  corrugated tin roofing.

If you ch oose  to put a pit in your parlor, you w ill probably be  w ork ing w ith
poured  concrete or cem ent block .  Use a good sealant th at w ill h old up under th e  acid
conditions of m anure and spilled m ilk .  If you use a ram p and platform  system , cem ent
and m etal m ak e  a good ch oice.
Com m ent:
My parlor is a h err ingbone system  w ith  a platform  and  stanch ion for four anim als on one
sid e  of th e  room  and  for six on th e oth er.  I starte d  w ith  a fabr icate d  steel fram e and  use d
plastic-cover ed  w ood  for th e  platform .  It w as w ash able, but d i dn’t cut it w ith  th e inspector.
H e gave m e tim e to ch ange over to bar-gr id.  I still cover it w ith  a rubber  runner, because it
is h ar d  to k e ep th e  gr id  clean. Th e w eld e d  fram e, 25 fe et of rem ovable bar gr id , four ram ps
w ith  gr id , and  ten stanch ions ( m y d e sign) cost about $1800 to h ave fabr icate d..

Milk ing e quipm ent prices run a w ide range , from  $25 for a stainless ste el pail
for h and m ilk ing, to several th ousand dollars for a pipeline system  w ith  Clean In Place
(CIP) cleaning unit.   Com plete  pipeline system s can be purch ased at auction for under
$1,000, but k now  w h at w ill fit in your barn and m ilk h ouse , and k now  w h at k ind of
system  you w ant b efore you m ak e  your bid.  R em em ber th at a CIP system  m ak es th e
w ork  go faster, but you need to m aintain it, and it w ill cost you m ore  m oney to buy
initially.  Th e num ber of goats you are m ilk ing w ill be  a factor in ch oosing your
m ilk ing system .

If you ch oose  to m ilk  w ith  a vacuum  line  and m ilk  cans, used equipm ent can be
found at about $100 a piece  for a 50 pound stainless can w ith  lid, over-flow  valve, sh ut-
off and pulsator.  Plan to purch ase new  air line  and m ilk  h ose , as w ell as inflations.
Cow  claw s w ill w ork  for goats, and can even be divided in h alf to m ilk  tw o goats at
once.  Nasco and Caprine  Supply h ave  “Y” connectors for splitting th e  lines.  Th ey
also h ave  a really neat design for a claw  m ade especially for goats.  D on’t forget th e
vacuum  pum p to run your system .  PVC pipe  fitted w ith  stop-cock s w ork s w ell for
th e  vacuum  line  into th e parlor.

In th e  m ilk h ouse , you w ill need  a tw o-com partm ent sink , separate  h and sink ,
drain rack , and a bulk  tank .  Plan your m ilk h ouse  construction to include a section of
w all th at is rem ovable for getting th e  b ig equipm ent in and out.  Som e  farm s h ave used
a double sliding glass or a double-w ide com m ercial door for th e  purpose.  You’ll
probably also w ant som e  k ind of storage  cab inet for supplies.  By th e  w ay, floor drains
in a m ilk  h ouse don’t h ave  to run to a septic system .  You can h ave  a sim ple dow n-h ill
line  into a field.  Th e  w ater can not drain into th e pasture or yard w h ere anim als are
k ept, can not run into a stream  or lak e , and th e outlet m ust b e  k ept clean to control
flies.

Bulk  tank s purch ased new  after January 1, 19 9 9 , m ust include a ch art recorder
and w ill cost a bundle.  Used tank s are available th rough  used  stainless dealers and by
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advertising in your area new spapers.  Som e system s h ave  th e  com pressor separate  from
th e  tank , and you’ll need  to m ak e  accom m odations in your building for th e
com pressor.   You w ill also need  to plan a fan system  th at w ill k e ep th e  m ilk h ouse
cool and dry in w arm  w eath er.   Som e bulk  tank s h ave  th e  com pressor m ounted on
th e  body or fram e so th e unit m oves as one piece.  A  th ird type, an ice  bank , literally
k e eps th e  m ilk  on ice  to cool it.  Each  system  h as its advantages and disadvantages.

Com m ents:
I h ad  a ch ance to buy a 500 gallon bulk  tank , com pressor w ith  freon, th ree Universal floor-
type cans w ith  all th e  necessary parts, a th ree -year-old  vacuum  pum p, and  th ree -gallon
stainless strainer for $1,000.  Th e  bulk  tank  w as too big, so I sold it and  th e  com pressor for
$500 and  got a self-contain e d  150-gallon D eLaval for $100.  My w ash  sink  is a th ree -
com partm ent stainless sink  b ough t for $5 from  a Lion’s Club  auction, and  th e  h and  sink
($15) is set in th e  cutout piece from  a counter top and  m ounted  to th e  w all w ith  sh elf
brack ets.  For anoth er  $15, I b ough t a use d  laundry cart from  a m otel to roll th e can into th e
parlor, and  spent $5 at a rum m age sale for a m ed icine cabinet w ith  m irror  for em ergency
supplies.  My d rain rack  is a PVC pipe fram e th at h old s tw o plastic coated  w ire  d isplay
sh elves from  a grocery store.  Th e only new  equipm ent w as a m etal cabinet for $65 and  an
autom atic buck et w ash er  from  Nasco for $19 0.

Producing th e  Ch e e se

Legal R e q uirem ents
W isconsin h as a long h eritage of m ilk  production and ch eese production th at

h as also led to a long h eritage of rules and regulations intended to protect th e  state’s
reputation for h igh  q uality, safe  dairy products.  A s ch eese plants h ave  grow n in size
and com plexity, so h ave  th e regulations.  W D A TCP periodically revise s th e
regulations to accom m odate  ch anges in th e  industry, and th is year, ch anges are being
m ade  to th e  ch eesem ak ers’ licensing requirem ents to h elp farm stead producers.  Th e
current rules offer th ree options:

1. A n 18 m onth  apprenticesh ip at a ch eese plant w ith  one  m onth  m ak ing
ch eese

2. A  12 m onth  apprentice sh ip at a ch eese plant, plus th e  Ch eese  Tech nology
Sh ort Course, or equivalent

3. A  four-year dairy related course  of study and a six m onth  apprenticesh ip
Th e new  option w ill sh orten th e  apprenticesh ip to tw o m onth s and require a num ber
of sh ort courses, including th e  Ch eese Tech nology Sh ort Course , sanitation course ,
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pasteurizer operator course , and one or tw o oth ers to b e  nam ed.  Th e  ch anges h ave
not b e en finalized, but are in th e  w ork s.  W h eth er you ch oose  to get your ow n
ch eesem ak ers’ license, or h ire  som eone else to m ak e  ch eese  for you, I w ould strongly
recom m end th e  Ch eese  Tech nology Sh ort Course  as an excellent over-all program .  If
noth ing else, it w ill h elp you find out w h at you don’t k now .  Th e  class runs four days
in th e  fall at th e  Center For D airy R esearch  in Madison, and offers a fifth  day m ak ing
ch eese in th e plant at Babcock  H all.

You do not need  a license to m ak e  ch eese  for your ow n fam ily, em ployees or
non-paying guests, but you do need a license to distribute or sell ch eese off th e  farm .
R egulations for a dairy are found in A TCP-80—D airy Plants, and includes licensing
inform ation, m ilk  q uality standards, records and reporting, facility requirem ents, and
pasteurization inform ation.  It includes ch apters on fluid m ilk  production and non-
ch eese  dairy products, so th e reader needs to pick  and ch oose  th e parts th at apply to
ch eese production.   R ead th e  docum ent carefully and often.  Listed  b elow  are th e  h igh
points:

• D airy plant construction and plans m ust b e  pre -approved by W D A TCP.
“Th e  departm ent m ay issue a w ritten w aiver granting a variance  from  a
construction standard…if th e  variance  is reasonable…and w ill not
com prom ise  th e purpose served by th e  construction standard. 80.08(1)(b)”

• Th e  basic fe e  for a Grade  B license is $80 annually and only increases if you
process m ore  th an 1,000,000 pounds of m ilk  a year.  Th ere is a m onth ly
procurem ent fe e  of .2 cents/cw t of Grade  B m ilk , but W D A TCP w ill w ork
out a paym ent sch edule  for th at one , b ecause it tends to be such  a tiny
am ount from  a farm stead.

• If you are using m ilk  from  your ow n anim als, you h ave  to inspect, te st and
report as if th e  h erd w ere a separate  entity.  If you buy m ilk  from  oth er
farm s, you need to pay th e ir license fe e  and provide inspection, te sting and
reporting.

• Floors, ce ilings and w alls m ust b e  non-porous, ligh t colored, and easily
cleaned, and joints m ust b e  coved.  W indow  ledges h ave  to sh ed  w ater (at
least a 45 degree angle).

• Ligh t fixtures m ust b e  sh ielded.
• You m ust e ith er h ave dedicated footw ear at th e  door into th e plant, or a

sanitizing foot bath  in th e  entryw ay.  H air nets are also re quired.
• Pack aging m aterials and product ingredients m ust be stored som e place

oth er th an in th e proce ssing area.
• A  separate room  is req uired for ch anging cloth es.  It can be a sm all

entryw ay/airlock .
• Plant inspections are carried out by W D A TCP tw ice  yearly, and w ater is

tested  at th at tim e.  Th e  inspection includes review  of reports as w ell as
inspection of th e  facility.
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• If e quipm ent is b e ing m anually cleaned, a stainless ste el sink  w ith  th ree
com partm ents large  enough  to accom m odate  at least h alf of th e  largest piece
of e quipm ent is ne eded.

• A  separate  h and w ash  sink  w ith  h ands-free faucets is re quired in th e
processing area (som eth ing you can turn off and on w ith  your elbow  w ill
w ork ).  You also need single-use  tow els and a covered w astebask et.

• H ot w ater m ust b e  available in sufficient q uantitie s to m aintain sanitary
standards.

• A  h ose  h anger and h ose  fitted w ith  anti-siph on device  w ill be  needed  for
cleaning th e  plant.

• Th ere is a w h ole section on personnel and sanitary standards th at says no
jew elry, no eating, no sores or infected w ounds, no nail polish , no
unrestrained  h air or b eards, no sm ok ing, no long finger nails, and no dirty
h ands in th e  ch eese plant.

• Product contact surfaces m ust b e  stainless ste el, h eat resistant glass, or food
grade rubber or plastic.

• Clean e quipm ent and utensils m ust b e  stored  w h ere th ey can air dry
w ith out contam ination.

• Th e  ch eese plant operator is re sponsible  for sam pling m ilk  and providing
m onth ly m ilk  q uality reports to W D A TCP.  Since  th e  test h as to b e
provided by a licensed laboratory, you w ill probably need to contract w ith
a nearby dairy or certified  lab to do th e  w ork .

• Each  vat of m ilk  m ust b e  tested  for antib iotic residue before  b e ing used  for
ch eese.  Th is can be done by a licensed lab, but th e  tim e  involved m ay m ak e
it w orth w h ile  to buy th e  e quipm ent and tak e  tw o or th ree h ours of training
needed  to b e  certified.

• Currently, only ch eeses aged for 60 days or m ore  m ay be  m ade  w ith  raw
m ilk .  In all lik elih ood, th is rule  w ill be  ch anged w ith in th e next five years,
so th at only pasteurized or h eat-treated m ilk  can be used for ch eese
production of any type.  W isconsin re quires pasteurizer operators to b e
certified  by th e  state.  Th ere are training options th at range  from  four h ours
for th e  quick  study, to tw o days.  Th e  te st covers m ostly H TST (H igh
Tem perature Sh ort Tim e) system s th at you m ay never touch  in a lifetim e.
Th is is anoth er area th at W D A TCP needs to review  for farm stead
operators.  In th e  m eantim e , good luck !

• Th e  pasteurizer needs to be designed to 3-A  Sanitary Standards and
approved for operation by W D A TCP, and th erm om eters m ust b e
recalibrated annually.  H TST system s h ave  a long set of rules too num erous
to paraph rase.

Eq uipm ent Essentials
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Stainless ste el figures h eavily in ch eese plant e quipm ent, so th e  costs can run
pretty h igh .  R e staurant supply h ouse s often carry used sink s and tables of good
q uality and at reasonable prices.  D rain rack s can be very fancy stainless sh elving or
very inexpensive  plastic.  Food contact surfaces are supposed to b e  food grade , but
th ere are a few  exceptions for sh elving in a cooler or aging facility if th e  ch eesem ak er
can sh ow  th at food safety w ill not b e  com prom ised by th e use of non-standard
sh elving.  O ne  exam ple is th e  cedar bough s used by Mary Falk  for aging h er sh e ep
m ilk  ch eeses.  Traditional w ood sh elving for aged Italian ch eeses is anoth er.  D iscuss
your concerns w ith  your inspector.

Th e  pasteurizer is going to b e  th e  m ost difficult to deal w ith .  A  H om e  H ealth
pasteurizer is fine  for your h ouse  m ilk  but w ill not m e et state  standards.   My favorite
person at W D A TCP for answ ering pasteurizer q uestions is Glen Goldsch m idt at th e
Gre en Bay office  (9 20) 448-5107.  H e  m ay be  able  to put you in touch  w ith  som eone
closer to your area.

Th ere are som e  com panies m ark eting new  H TST system s for juice
pasteurizing, and even som e  for m ilk .  Th ey run betw e en $16,000 and $18,000 and
could pass inspection w ith  a few  m odifications.  Th e best w ay to find th em  is to search
on th e  Internet, th en ch eck  w ith  W D A TCP for th eir opinion on th e system .  If you
don’t h ave  a spare $18 th ou’, you m igh t w ant to look  for a used  batch  pasteurizer.
Th e  batch  system  is a stainless ste el vat w ith  tigh t fitting lid, stainless leak -control
valve, and a pack age of th ree different th erm om eters.  It m igh t b e  pow ered by electric
coils, steam  or h ot w ater, and is m ore  lik ely to b e  found in th e  50 to 150 gallon size
appropriate  for a farm stead operation.  It w ill also h ave  som e  k ind of a w ater jack et or
cooler to bring m ilk  dow n to th e starter tem perature w h en pasteurization is com plete.
D on’t buy anyth ing w ith out a w ritten guarantee th at it w ill pass inspection or b e
returnable to th e  dealer.

Used pasteurizers are very difficult to find, because th ey are being sh ipped to
sm all plants in South  and Central A m erica.  A noth er option is to h ave  a pasteurizer
fabricated for you according to your size  and use req uirem ents.  Bill and Beverly
Butler in W h ite h all, W I, h ad a local stainless fabricator m ak e  th em  a new  batch
pasteurizer after th ey accidentally im ploded th e ir com m ercial m odel.  Th ey designed it
to fit th e space  and use th ey h ad in m ind for th e ir sh e ep m ilk  yogurt and ch eese.
A gain, don’t h and over th e  last paym ent until th e system  is certified.

A n electric pasteurizer is very expensive  to operate but low  m aintenance  and
self-contained.  If th e  pasteurizer is w ater or steam  h eated, you need  a separate  boiler
and a separate room  in w h ich  to put it.  Th ere are as m any types of boilers as th ere are
w ays to fire  th em .  If you use steam , go for low  pre ssure for safety and to elim inate  th e
extra paperw ork  associated w ith  a h igh -pressure system .  H ot w ater is not
recom m ended for large  ch eese plants, but w ork s just fine  for a farm stead operation.
Th e  Butlers found an old boiler th at tak e s up a m ess of space , but w as ch eap and w ork s
for w h at th ey need.    D avid and Mary Falk  fire  th e ir boiler w ith  w ood.
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Com m ent:
I w ante d  to save on space and  e quipm ent costs b y m ak ing ch eese  in th e  sam e vat w h ere  th e
m ilk  w as pasteurize d.  A cm e Equipm ent in Mad ison cam e up w ith  a nice little 100-gallon,
4’x4’ square  unit th at m et specifications—both  m ine and  th e  state’s.  Th ere  w e r e  a few
initial d e sign flaw s th at h ad  to b e  w ork e d  out, but th e unit is w ork ing perfectly.  Cost w as
th e  b iggest problem .  Th e vat w as $10,000, and  th e 300,000 BTU gas-fi r ed  boiler to run it
w as anoth er  $10,000, includ ing controls and installation.  I w ent w ith  th e  new  gas boiler
w ith  th e understanding th at it provides all of m y h ot w ater on  d em and  and   could  also b e
use d  to h eat th e  barn, th e  m ilk h ouse, th e  ch eese  plant, our h om e, and  a m uch  larger  ch eese
plant in th e  future.

You w ill need  a refrigerator of som e  k ind to store your product.  To get th e
capacity and food grade  th at you need, look  for used  e quipm ent th rough  a restaurant
supply h ouse.  W D A TCP is not very clear on w h at k ind of a refrigerator w ould be
acceptable in a food proce ssing area, so ask  your inspector.  Each  cooler needs to h ave
a glass th erm om eter in th e  freezer section and one at th e  top and bottom  of th e
refrigerator section.

Com m ent:
Th e little plastic w ater tube s th at com e w ith  cut flow ers w ork  slick  in th e  ‘frige.  Fill th e tube
w ith  w ater, sh ove th e  th erm om eter  th rough  th e  soft plastic cap, and  w e dge th e  tube  b etw een
w ires on th e  sh elf.  Th e w ater m aintains a constant tem perature around  th e  th erm om eter ,
and  th e  tube  k e eps it from  getting bum pe d  and  b rok en.  I h ave a sm all refrigerator in th e
entryw ay for antibiotic resid ue test k its and  oth er ingred i ents, and  a b ig d ouble-d oor w alk -
in cooler in th e  processing area.  I’m  still not sure I lik e  th e  b ig cooler, b ecause it uses a lot of
energy and  loses cold  w h en th e  door is opened.  It is fitte d  w ith  rolling rack s for aging ch eese.
Cooler, use d  $850.  Tw o food  grad e  plastic-coated  rack s on w h eels, six sh elves, 2’x2’, new
$475.

Som e  basic laboratory eq uipm ent and calibrated scale w ill be  nece ssary.   A  pH
m eter m ak es acid testing quick  and accurate , but a sim ple titratable acidity system  is
less expensive  and passable.  A  few  calibrated  b eak ers, m easuring cups and spoons are
h elpful.  If you are doing your ow n antib iotic residue te sting, th e sim plest to operate  is
a SNA P Test.  Th e  block  h eater costs from  $85 to $150.  Inexpensive used ones are
som etim es available from  ch eese plants.  A sk  th e  field person.

W h en planning th e  ch eese  plant construction, allow  for a k nock  out w all
section for installing and rem oving large pieces of e quipm ent.  Situate  th e  floor drain
so it is easily accessible  for cleaning, and locate  th e  h ose  and h anger is such  a w ay th at
you can reach  th e  w h ole products area for cleaning
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Com m ent:
My entire plant is 14’x22’ w ith  an interior 4’x8’ entryw ay.  Th e processing area h as th e
pasteurizer , a 3’x6’ th re e -com partm ent sink , a 5-foot w ork  table, th e  double cooler, a plastic
utility sh elf for  d rying equipm ent and  a m ilk  pum p on w h eels for pum ping m ilk  out of m y
bulk  tank  and into th e  pasteurizer.  (A  m ilk  pum p, use d , can cost b etw een $500 and  $800.
If th ere is a w ay to build  th e  ch eese  plant low er th an th e  m ilk h ouse, a gravity fe e d  system
w ould  save a lot of m oney.)  Th e final item  is a R ubb e rm aid  rolling utility  car d  w ith  h oles
dr illed in each  of th e  tw o sh elves for  d rainage.  I fill ten-gallon food  storage containers w ith
pasteurize d  m ilk  for m ak ing soft ch evre, and  roll th em  into a quiet corner  until th e curd  i s
form e d.

Pack aging of th e  finish ed product is anoth er consideration.  If you are just
w rapping w ith  plastic, filling a deli container, or stuffing a plastic bag you w on’t need
any special e quipm ent.  If, h ow ever, your product is going to b e  vacuum  pack ed  or
sh rink -w rapped, th ere w ill be  th e  added expense and space requirem ents of pack aging
and m ach inery.  I k now  a ch eesem ak er w h o puts ch eese in th e  bags at h er farm stead
and carries th em  in a cooler to a business th at vacuum s and seals th e  bags for a sm all
ch arge.  Since  a vacuum  system  can cost upw ards of $4,000, th e  inconvenience of
com m uting to anoth er location m igh t b e  w orth w h ile.  Th e  type of pack aging you use
can greatly increase or decrease-th e sh elf-life  of a product.  W h en calculating th e  cost of
different pack aging options, you h ave  to factor in th e  cost of lost product due to
spoilage.

Th e  Private  Lab el Contract O ption

By th e  tim e you h ave  w ork ed up th e  busine ss plan and research ed  th e  options
covered in th is paper, you m ay decide th at you still w ould lik e  to m ak e  ch eese , but
you can’t afford th e  facility or aren’t interested in tak ing on th e required w ork  load.
A noth er option is to contract w ith  a nearby ch eese plant to m ak e  ch eese  from  your
m ilk  and put your label on th e pack age.  A  problem  m ay arise in finding a plant th at is
sm all enough  for your m ilk  production, and one th at is w illing to clean and restart th e
pasteurizer for a sm all run of goat m ilk .  If you h ad several producers in th e  area w h o
w anted to w ork  togeth er on a private  label project, th ere m igh t b e  b etter success at
getting a plant m anager interested.

Th e private  label contract, as any oth er type of contract, sh ould be  look ed  over
by an attorney to protect both  you and th e  ch eese plant.  Th ere are som e specifics you
w ill w ant to discuss w ith  th e plant m anager ah ead of tim e  and include in th e  contract:
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• H ow  w ill th e  m ilk  get to th e plant, at w h ose  cost, and on w h at k ind of a
sch edule?

• H ow  m uch  m ilk  is ne eded  to fill th e  vat?
• H ow  m uch  product can I expect to get out of each  vat of m ilk ?
• D oes th e  ch eesem ak er k now  h ow  to m ak e  th e product I w ant or is h e/sh e

w illing to h elp m e  develop a new  product?
• W h ere w ill th e  labels com e  from  and w h o w ill attach  th em ?  A t w h at cost?
• W h at pack aging options are available and at w h at cost?
• W ill th e  ch eese plant add m y product to its distribution system , or w ill I b e

m ark eting it m yself?
• Can I barter som e  k ind of service  to low er m y cost?
• W h at is each  party’s responsibility for lost, dam aged, or unsalable product?
• Is th ere a storage  ch arge  for product left at th e plant?
• A re th ere tim es of th e  year th at th e plant w ill be  too busy to service  m y

contract?
• A re you m ak ing a com peting product for som eone else?
• H ow  w ill license fees and reporting b e  w ork ed  out?  (Ch eck  w ith

W D A TCP on th is one.)

Conclusion

Th e  K.I.S.S. principle  (Keep it Sim ple, Silly) applies to setting up a farm stead
ch eese plant.  Th ere is no need to h ave  th e  m ost expensive , top-of-th e -line  e quipm ent,
and m uch  of w h at you need is available th rough  resale businesses.  Several stainless
ste el dealers are listed in th e  appendix, as are several oth er h elpful resources.

Visit a lot of farm s and ch eese plants, and ask  a lot of q uestions.  No q uestion is
stupid unless you don’t ask  it.  A b ove  all else, discuss your plans w ith  your W D A TCP
inspector.  You w ill save yourself a lot of tim e  and frustration later on in th e process.

D e veloping th e  farm stead goat ch eese plant in W isconsin w ill prove  to b e  a lot
of w ork , but it sh ould also prove  to b e  a rew arding enterprise, both  financially and
em otionally.  

1 Private  Industry Council, Self-Em ploym ent Project.  Th e Entrepreneurial Spirit D e m and s (1 page).
A vailable  from  W isconsin Farm  Center, (800) 9 42-2474 from  th e  19 9 9  Farm stead  D airy D ay.

2 LoveTree Farm stead Ch eese com piled questions available  from  W isconsin Farm  Center (800) 9 42-2474.

3 Consid e rations for Potential Farm stead  Ch eesem ak ers, (Jan. 9 , 19 9 8)  W . L. W endorff, D e pt. of Food
Science , University of W isconsin—Madison.
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4 Feasibility Analysis of Farm stead  Ch e e se  Prod uction on a W isconsin D airy Farm —Final R eport   (Jan. 12,
19 9 3), by Gerald and Elise H e im erl.  W D A TCP-Mark eting D ivision-A D D  Grant.  A vailable by calling
(608)224-5136.



H elpful R esources

Used Equipm ent Suppliers

Ulmer Dairy Equipment
8628 Branch County Line Road
Pulaski, WI  54162
920-822-8266

Paget Equipment
715-384-3158

Midwest Stainless Inc.
E2250 570th Ave.
Menomonie, WI  54751
715-235-5472

Midwest Dairy Supply
Weyauwega, WI
920-867-3048

Koss Industrial
Green Bay
800-844-6261

Stainless Steel Fabricators

(See your local directory)

Acme Equipment
Vondron Rd.
Madison, WI
608-222-6302

DR Tech, Inc.
23581 Johnson Road
Grantsburg, WI  54840
715-463-5216

Stainless Steel Fabricating, Inc.
202 Industrial Drive
Columbus, WI  53925
920-623-3003

Thomas Technical Services
Neilsville
715-743-4666

Ch eesem ak ing Supplies
(starters, rennet, form s, etc.)

New England Cheesemaking Supply
Company Inc.
P.O. Box 85
Main Street
Ashfield, MA  01330

Dairy Connection
8616 Fairway Pl. #101
Middleton, WI  53562
800-810-0127

Ch eesem ak ing Equipm ent
(laboratory, sanitary fittings,
th erm om eters, m ilk  h ouse , etc.)

Nelson-Jameson
Box 647
Marshfield, WI  54449
800-826-8302

Nasco
Ft. Atkinson, WI  53538
800-558-9595

Idexx  (SNAP Test)
One Idexx Dr.
Westbrook, ME  04092
800-321-0207
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Recommended Books

Cheese and Fermented Milk Foods  (Volume I:  Origins and
Principles/Volume II:  Procedures and Analysis by Frank V.
Kosikowski and Vikram V. Mistry, Pub. F. V. Kosikowski, Westport,
CT, 1997.

The Fabrication of Farmstead Goat Cheese by Jean-Claude Le Jaouen, Pub.
Cheesemakers’ Journal, Ashfield, MA, 1990.

Goat Cheese:  Small-Scale Production by the Mont-Laurier Benedictine Nuns, Pub. New
England Cheesemaking Supply Company, Ashfield, MA, 1983.

Dairy Processing Handbook Pub. Tetra Pak Processing Systems AB, S-221 86 Lund,
Sweden.

Cheese Primer by Steven Jenkins, Workman Publishing, New York, 1996.

                                               


